
HOME AND SOCIETY.

THINGS PEOPLE WANT TO KNOW.
"Only fancy, glrl*! Mildred Is going to marry a

B'eatem man that nobody over lu.irfl <»fi*? exclaimed a

trlend of the young lad* ir. questlon, buretlng ln upon
ihe little group who -Tere discu*ilng "wafers" and
loaated maflkti around a roaey tea-table.
"What hli nams?" sho rat t led on. "I'm auro I

lo not know; we have called hlm Mr. Keoknk, lowa,
tver since 1 heard be ww going to the house, and I
realljr here not an lde» what his other name li."
"Of courcc be is rloh," tnterpolated one ot her audt-

ence, as the girl paused to take breatli.
"Oh, without douht" r.]oined the latter. "All

tVesterners are rirh,'' she went on vaguely, "beafdes. I
leuow Mildred well enough t'o feel sure tliat even lf sho
ls fooiiih encti-h to nmrry out rrf her world, ahe would
see that ihe had at least the tte_h pots of IgypB."

Now tlie trutli was that, notwlthstandlng the sur-
ml_e» of t_rr frlends, Mildred had fallen hclplessly and
entirely in lo*e wlh an " in.Ui.ii.le." Not only wa* her
,over from tha nnknown West. but he wa* only a cletrk
ritli an extreinoly limlted salary, conneeted wlth
"atber an ohsoure rallroad. How hc n*«- ever dared to
i_»k the p_Tted be_.itty of two ofra-on- to share his HuflTl-
t>le fortuaea deponeth sayeth not; but the deed liad
|,een done, and the die was eaat, and she had made up
her mind that his love was more to hor ttian society
and prtstipw and f__u.h!on nnd all that Mio had been
wont to eSteem ac the good and dealrahle things of llfe.
jstlll there remained a good deal of the old leaven, and
ihe oonld not bear to have her friend* know that she
wa* going to (. hleago (for he had Just been promoted
md asitgncd to that city) to live ln a tlny house wlth
one mald servant.

" I am going to do lt." she sald to her aunt wlth
whom ihe llved, ln a home where slie had been sur-

laaadaf wlth ndvantages and luxtirle-; "bnt there is
no need of every one knowing how jwvir we will be.
Henry belng ln surh deep mourning for his mother is
ezcuie onough to sllp quietly off without glvlng one'*
s.li away to the world. I simply hate to have people
worider aad pity and make tlieir coniments." .

'. Jmt, ae you like, dear," said the easy-golng matron,
'¦ I will aot betray yon. bnt I think lt ls foollsh not to
achnowledge your position openly."'

'Oh, I shall never see any one out there," sald tho
brlde-elect, " and Henry may mnko a fortune ln a few
years."

Half trnths, however, nre verv dlfhcnlt to promnl".
gate. Before the weddlng day Mildred fornid that tho
undenied Impllcation of his wealth had bornc
Bl.iind&nt fruits, nnd that it was afwumed
ns an aceepted fact that sho was to exchange
her palatial quarter. in her uncle's home for
ir, equally magnltlcent atodo in C-kage. Vexed with
her-elf for her false prlrte in Uw beginning, bnt not
wllltng to create a sensntion by prorlain.ing the facts,
ihe let the matter go. nnd. ahsoi-bed in the preparations
:.[. her waddiug, tiualiy forgot all about it. The bri.le-
|.oom w*9 a charmlng young fellow, and the few Ui-
lluiates who MBaeaaei the <|uict (TTcniony were duly
ropresscd and admttted that sho had not done -uch a

»_«! thing, after all. for herself.
Contrary to her expcctatlons, Mildred found her ln-

itallation tn her little doll house great fun; the small
mald w*s wflling and elovar; her haaband was a de-
li. hlful comj.u.'iion and >he Beoonuted tlie world well
laal, fch« waa aal without fHaafla e-tber, for a eoaala
ol her huskind's, who had mar.ied a Chicaeo million-
aire, took a gretit lau.y t.. her new ivlatlve, and to her
MOBiai confided one dav how little her fricnds iu New-
York knew how entindy sho was living -en bour-
I o|»e." ¦ My daily dcoad," sald the yonng wlfe, "is
that some trave! I'tng friend will BjTOpOM tt VttH to rne,
and whatever sh.mld I do. and how uttcrly stupid I
wa* to get myself into such a position."

Oddly 99094*. the very next d:.v, Nemesis arrived
ln tlie shape af a charming little not., dellcatcly
scented witli vioiet, and bearing tho silver cipher of
hor most intimate orony. " We aro going to San Fran-
clseo, dearest Mildred," wroto her friend, "and I told
papa that I ahsolutely must see you, so he has con-

scntcd to leave me with you for a few days while he
attend* to some bus!nes_s. 1 noed not ask you, darling,
if you wlU be glad to have me; I am simply dylng to
see you nnd your house. Do not write, as we could
net ^.t an an-wer, and I wUI be with you the day
after you recelve my letter. I snppo.se, of course,
you will not mind ii I bring my maid."

Mllilrod sat petrifled. " If I only had tlme to write,"
she thought wildly, " I would tell tho whole story but
to have her arrive with that Blia|i litdTilci maid af .Vt-,
with her acgravating Eugli-h aiia, and tn bring her
6traight Into thls funny little ft-i.nc boane Wltt onlj
lietty tor a servant, and to think of the story HodgB
wlli m»ke out of lt with that clever tongue of BOn
lt i« quite inipossible. I will go away, and Henry shall
meet her at the station and tell _ier I navo been taken
auddenly ili."

In the mldst ol her perplcxity and genuine distress
her cousln-rri-law stopped ln her carriage. Mildred
ran to her with her story. Tho good-
lie-rted woman laughed hcartliy over the

sltuatlon but eame splendidly to tlie reseue.

"The -ery thing has occurred to me,"' she cxplained
Bellglitedly. " You know Mr. A. goes to-inorrow

morning to liopton and ti.is mornim; I eonclnded ratbw
euddenly BO f-'o w-lth hlm; I had Just drlven orer to

tell you. Now thls 1* what yon mu«t do: liring your
friend to my houso. Everything shall be yours for the
time ahe stays; the BM.BOlB will have full in-truetions

and there will not be a hltch. I will mako lt rlifht
wltli Henry, who always liked a pra.ti.al Jefca. After
tltey l»ve gone it ^i'l bo easy 0-OUgh to loso your
money or make some explanati.n wbleb will put you
on a snrer footlns wlth your fricnds." Wfldl-d pro-
teitrd, wavered and eonsented. Hor husband, wbo

found the wjiole altuatlon deiicbtfiillv ftinnv. waa read]
enoi.gh to be n nabob wlth a French ehef for a week.

Aud bo the matter was arranged. thc guests wore n..-t
wlth the A.'s roomy landau. for of course the old
gontleman was tiot pormltted to go to a hotel: nnd
thoy were driven to thc luxurlous mansion, wbere
Mildred met tra. m wlth chamiing bospitallty. Tlie
next morning Mr. I;., bet Mend'a ftitber. left to lnspe<t
the farm land in which he was lulatoatefl. and for a

couple of -«ys the frlends were tofletber. As the
rni!«lii hnd propboalefli there waa not a slnple rontie-
temps dnrl.iL' tba wflola vlt-it. Hut Mildn-d is still
pitr/llng how to extricaio herself creditabl.', from b.«r
dllemma.

The genial. happy sprlng betaga no Joy to those who

contentpiate a abange of bahltatlfm Bnd have f.it tha
aaaaaalBi for the obotoB ol aaotkar aLofla bangrng over

them like the sword of Damoclcs durlng thc wintor
monthi. It ls no pleaiant task la spend the be-t p iri
of March and April with the house apeuts' liits. trylr?B
to get bome comfort* for a llmited n-nt. In thc flrat
place. lt U best to reali_e at once that tnere ls no such

thing as an earthly para.ii.se, and It ls of no um- to
expect too much. bnt thf.v nre ccrtain essentlal* that
no mere prettlncfli or t_>teful arrangement can ecatt-

pen*ate for-light, ventllati.n and a sunny exposnn-.
It ls mueh t*tter to have ipoee and air in a BOBBOWhal
untashionable lf.callty ttttm tO be rramped into dark
and uncomfortable quarters %rithin tho f__hionable pre-
-inets. Tliere ls ao^ther ;:eint that is not generally
known, but whieh some pbyafcfaaa say lt ls safer to

take note ef: avoil. If pBBBJble, the locallty ol the old
watercourse.s wMeb asai to _ra~e_aa tba island befora
the town was bullt over its entire broadtb and length.
¦f studymt BB "ld BMg 0- Ne%v-York tii«--« may be
easlly debi mined and avoided. Thorouehly dralO-d
thouph tliey may ba, 1-01 lf>ts are not eon-ldered as

JUBtthj as tlK>-e P/calitiCs which aforetime were higher
ground. (.f aaaiaa lt ls all cssentlal to see thnt the

pluwbing ls in thorough onler and that evcry trap ll
ir. |. d working cor.dition thaaa often baeOBM weak
ened by usage. and aff.-.l pra'tieally po proteetlon
against sewer ga>. By all means saUsfy yoaraelf
-bliaagblj on this point. II plumblug is carefullv
BMaBdoB to there ls no danger.

A anntlamin wh" bt^uPht a large house ln a popular
locallty eut ott all ihe apatatra plumblug. maklng lii*

Mrfanbi carry up the water, "ai they did iii tiie pood
_H fci-.oa__.il 1iT"' as he B-proaaad it. 01
enwued the peafaal toauaaanlanfa, but ho was rieh
and coukl Aftmx. to induK'" ln jiiv fad. and he had his

war, aud went Into his now house feellng that he had

gu-rded his famtlv from InfoettOO. That WtntBT the

mort dwaded af all BeoOfgea, dlphtheria. BBOie Ita
.ppearanee. and the next vear they liud-a vMtaUon of

icariet fever. And BO, aitar all, thc exeeptlonal pre-

cauUbn* proved of no avail. It is Baeh better, there-

fore, to acrept the ln-vitable, but 1/* progresMve
enough to adopt the safeguards that sclence provides.

Tbe annual war betn«-en tho blueflih and the

maekertl whieh dri-ei the blueliih ashorc before thelr

flerco antagoniits Ir at hand. Thc ma.k-t ls *****
.upplled witn (J^llclous blueflsh. lt Is said that thls
fiih is never caten ln perfection beyond the sotind

of IU native ocean w»ve*. It loscs flavor every

moment after lt ls e-anght. One of tlie best ways to
cook » pertectly fresh blueHsh ls to lard lt wlth
baoon and roast It In a brisk oven. See that the fl.h

Bi thoroughly clean, and ga*h it at InUrvaU of aboat
two _nehe_. fskewer Into theie ga*he* tiitn sllc«« of the
b-*t bacoD. Dredge a little salt and pepper over tho
Hall; Uy It ou it* -ide on a we.U-greascd roaiting
nAk, and pour a little brown itock or water ln the
bottom of the pnn. If water ls used add a few drop*
of lemon Julce and a teaipoonful of butter aad leason-

Ing. Put the fl*h m a hot oven and ba_te lt wlth th.
M-inor to the pan every ten mlnutes while lt ia roaiting.
ftn U trom oue side to the otber ao that it wlli bo

brown nn both ildea and the baeon be rrinped into
little brown rolls. Serve lt wlth a garnlsli of water
cresi, gratod horseradlsh or lemon quarten, and a
maltre d'hotel or tomato sauce.

Thero are a great many prepamtlons for removlng
fiw-kles reco-nmendod from tlme to time. All of theso
are more or le_» powcrful. Any intelligenl j.hyslclan,
however, will. tell you that anything of suflicient power
to remnve free-kles will BBBB producc a scar. as tlie div
coloratlon which produces a frcckle 1* In the lower
laycr of the sldn. and thc other layers must he BBBBB
¦wag by the acid before It Is reached lt Is
alinut tlme that senalble women shonld eeaso expcri-
mentlng wlOi corroitve subUnnte nnd other dangerou*
dmgs in eeflee to raaBOva what la at waral but a trintng
lmperfeetlon and far less ..jerii.mable Mian an ugly
scar. Thero ere some eaaes where theso "kis.es af
tho «un" are posltively attractlve.

Those who carv© ln wood are apt to undervaluc the
somewhat me4h»nlc_J productions of the seroll saw,

bnt that artistic and good work e0n bc done by simply
6awing the pattem out may be proved by tbll little
fckctch of a cabinct made by a elever amateur ln liii

_.V-ta
I fl

[ '<i-

own worbflhop. The ornnmented pancls were after¬
ward gilded and thc whole clfect was excecdAflglr good.
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The patterns of Uio two grinetpaj puncls, whirh are

here iven, may be enlarged to suit the size reqtilred.
Now ls the season of wallflowars, when the plants

are lirnnglit. out of the preenhousos, plaeed by the
a iii-,- i;i ni<] garflona and aHowed ta anfoM their mar-

velloiisly rirh faint perfumo on tho air. Like the
fragranco of llill.QBIllllg orrhards, it comes and goes.
What is more delightfnl than an old gardcn at this
¦eaaon wttb its pota of wailgaweia, it*. eiumps of
baaranl vMleta and ponaf beda, and its wolfea barBered
wlth sweet box. Tlie ric_.li brown .oii Iteelf
tilied with the Bweetoeea ..' the lowera yet to he. En
our eagBT lumt for gaudy new livl.rlds there is dunger
that waUflowera will !*. dnven out of our bmi-Mb.
Already the brown und gold bloteh<-d -inple tdoa-
aaaaa, whieh are far more fcagranl than the double,
TBIJOtlaa. are 808*00. A bed of small plant* started
early in the wlnter ln a Uvtng room or green-
hou>e, if they have Bttalaed BOd slw. will __DO_fl the
next summer. These plnn.s are somowhat ric.h feeders
and like abundanee of vegetable tnonld. They an-

.itilf-hardy btonnlato, wbleb means tlut they need

greenbooae neote-ttoa ln this eUnate ln winter. Piants
raised from BBBd town now will not come into t.looui
till next -lulhg. Thc OM Uotehod varicty of slngle
walltlower is known by tlie sanpulnary name of the
.bloody WBltBOWer" by pardeuers. A package of
the aeed ro&ts f> eenta._

In and about the suburb- IbB gronnd falrly brlstles
this spring wlth little painted boards bMfleattal rea!
-.ute dlvlatO-B, (,n these. appears ln larg" lettera HM

wjiiI "Sold."* "That rcfers to the purehaser, I should

iag," aaid BparrewgraBB, who bad not found a country
liio all his fancy painted it.

"Thc most dellelons soup, I ever tasted bar none,"
-aid an epirure. "waa a c.mcocUon that lu Beotland
they e_.il 'Hoteh-Poteb.1 it w:is aare-a to _>. h] ;.

lassio with ltnt-whito locks, quite gulltless of neh
-:i|. -fluous luxuries as ihocs and BBOBMngB. As I

greedlly ladled out every drop of the flBMelOna BBBfl
two rat i-jrkers- watehed me wtth symp.thetie iut_re*t.
.n.Hil awa, ptggtea,1 aaM B~f fl-* Hebe. as sh.- itoo.
guard until I had llnished my repast, 'dlnua interfere
with the geuill-mau.' That I had tramped eighteen
miLes that moralag ewe Um baather mav i>e.--

iiaps aeeonat tor my eatraordtaiaany baaa reii*h. but

u wa* oartalnly eaoeBaat in it*e_f. for the dame gave

mo a lut of Ita tBgredton! and __g wlli i-'ives tt to m*

oncc ln awhilc. Anpli.ized, the reelpa mna a* foi

uw*: *(*ut two pounda of,_M8b mag mutton into

-mall pieces; put them Into a Blewpan Wlth thn-e

quarts of coM wator and a tablesp^.nful of i-ttlt; set

it npon the llre aml eooll 8ery slowly. lettlnp it sim

mer tviid keepteg it well skimmed. AfKr it has sim

moMd an hour. add a laigd carrot. two tamlps, two
mdaas, all eui ln mmli a-eeea, and two baada

oi eabbage Mttuee. bet the wbek dmmer unui

kaaflar nnd aarve it with thc earioaa Ingred
.. I knew -hoieh-poteh' was an old term ln law," went

on the BBBtleatan, "and Ukbig ny aoap u much. i

Imd thu e.uio-i.v tO bM* it up. When iindivirted

pi-peetB la bioaghi lato the eoanaaa fund tt ia ealled
.h..t. h potclt' BOd BB old writer on law says, *lt

BBBBMtb Ibal tl.ls word 1- **0 used Bl B pOddlnC, for

in u pudding Is BOt put coiiininnly one thing alone, but
one thing wlth otlier tUnp -ngethcr."

There are many persons who are now pettinc ready
for a European trlp Of a kw month-. aaf ih woaM
(toubtle-- like 10 etirry Wlth tltem ;.k tt* ImpOf-BMIlta
bi poaafUa la bha wap of laiflPP W aboold be re-

BMadMred thal tU* ponada la aaeb person Ibe
!i.iit by ne.-t Bnropean raOroaia .-f baggaaa earried
froe. vrbera it la -ealrablB ta nmit tba baggage t.

sioiwthiiiK' BSar thi- amount. tho entire toUd stri.tlv
,,',. toe anv BXtendpd trlp niay ba earried in a

er trnnb of the regalatlwi >ize (tl laebea long,
'is laebea aifla, and if Ugbh a abawl straii and a

keariatfa bag Bnnr-'"!1 ,l°"1 ¦ s,rai' Bataaa Ibe
'shouldcr. It i-. aaay BO 9* h.nn.lry work done at

sliort aOttoe al mo»t BBT-PeBB h.tels, therc-fore lt ls

not neeessary to take a pre;.. nutiiii.T of ebeagol Bf
iimMurar. A lady mav tn.vil edtoJBftabt. Wlth BMB*
t.. six ehani.es af eambrie unde.war, tmd four IIaBBBl
v, .j., two ot he-vy welght tmd two Hghtae wcipht, aad
.. | .niii ba_-BOf__ of i|.iilt«d sllk or of camel'shalr
wool, and a ttghtar one of gtaee sllk or alpaca. 1.' thc

traveller ls in the hablt Of -%ai_Bg wann hnit drsw

ers. it will nol lt; BBBBMBTy to add any flanncl ^tvirts

K, the ll-l. as it I* tlio tendej,rv BOW |0 llghten thc

number of sklrt* worn. The fliintiel under«kl. t lato 8BJ

a very convenlent garment, and ii practlcally aban

dined by the majority of women. As a muKer of

actual fact, for pedeitrian uae and travrlllng a greal
many women wear no skirt nnd.r the dre.s sklrt, but

adopt rldlng-lu-bit Iffl-fll and taajBBfi buttoied over

ttwi ka<4s-- I-Ja give* Ui_i_ pcr_..t troedom ol mo-

Uon. All Ihe rowtis strl.tly e-sentinl for a long trlp
are a warm traveliing droaa of some wool maBaetM. anrt

one of India kIIU fur warm days. A blaek silk. sllghtly
trimmed will, jet. ls a B8MM itBBa al-o for orcnslons
requlrlng a little fuller tollet. A travcllinir ulster of

aoft, warm clo.h anrt a light ahnulrter-wrap are all the
wraps aaaaaaary, Iheagb an aaliakemry winter ni«.er
la useful on .hipboarrt. A gOOd <te,tmer n.g ls
-an-. anrt so are a warm flann-1 anaffat M arear over

thc nlgbtgown and I pair of bedaMB BMffBfa Two
pair of trnvelllng BBOM with silk or cotton and cash-
mere stocklngs should be provided.

The most con.cnlmit di <-lt.g case for travellinc
la a flexlble one that can be roOed up and aeiaeaed
in somo eonvenlent place ln thc stat-n.om. It should
eontaln sjiongcs, beaahea, combs and soap leaves. The
aaa M aaag batna does away with the aeeeaelty ot

packing up a w.- ¦<!'. a ItngM hM
beln- ju-t -umclent for use at a time. 9uA\ leaves
can be nht.lncd at any large drucgl-fs ln BtaB q
of tollet soap, nnd may be kept ln the eiae ln a

little chamois book mado at homo and decorated as

fatu-ifiilly and dalntlly as you please A small aupply
of wax candles and matehes wlll be founrt very eon¬

venlent. A dressing sarque of flannel and one of

.Tapanese towelling or any suitable material enniplcto
this outflt. Thls may seem a meagrc army of rlotlflng
for a long tour, but lt la certainly all that ls

strlrtly esaential, and after a little exporlcnce wlth

rallroad and hotel porters ln Europe a senslt.le woman

Is quite coutent to gel along wlth the esaentials when
sho ls rontemplatlng a tour merely for the pleaaure
of travel. Experliwced travollers do not necd a

eoaitar, BV! some aaeb ?crsonage Is necesssry where

Wm*t <<>:npo-ln.- the partv a-re not ncuualiitcd with

Europ.-in eantoam and ragakumeuta. DalwlBaately
a good many courlers are vcntable rascaN, tln-refore
lt ls always best to have. such a personagc aeJoeled
by some ono who knows hlm to be trustworfhy and

experienced. I'aitcs could be lill.-d wttl the woea anrt

amuslng experiewes of pnrti'-s who have been carried
about Europe by onrieir.; wbo took them where they
did not want to go aad rMBaed to take them whero

they did, aad ln aii eaaea _-wi.,<iiert tii.-.n oolrafBooily.
It is Bgvtaable f<»r any one traveliing in Europe U)

take a paasport, though this is not always done anrt

intemational regulatlons do not re«iulre lt. lt is,
however, u credesUal und identlflcat-ou that wlll be

of poaltlve value M ca«e of potsltle disturbaficea.
(.ood WhOtaeOBM livlng, as is generally hnown. is

Cheapm M t.eriiiany than ln Franre. The ptoeaaoto*
way for a poeoea BwMag n protooged itay ln Ingtand
. to take todglaga and hire tbe cooklng done It

is dini.-uit la gaa board fbe a »ho:t time af ¦

pension on tho Co:.tin»iit, though it la inurh aheapat
tban at a ho.-I. and ll yoa are maklng a prolonged
stiiy, it Ir, n.u. h better to do so.

Any one owning the tiiiie-t plot of ground may have

two delifzhtful po.ses.ions at a mlnlnium of c.rst. We
have Mwaya raeomaaaodad and deaeribed the progN-B-
Ive i.aii. gariea, where yaai afta* f**t eaooaaaa, i.yu-
dntbs an.l tulip.s eOBC BV ln tleluioiis rotettOB. OBT
next iaggim,f la fhal vou prepare u.t- iprlng a vioiet

frame. whera aaal wlnter baaa Mnuaiy to March vou

ch.11 gather every day B fow tlowel-s. whi. h wlll give
tho atmospherc of your chief livmg room that BMWt
delleate M bD perfamea whiob ean oaly l.e oMatoed
born freakly pfeked .lototo. a v.-ry few M them
patbered .lirectly from the lied anrt plao-1 In water

are s.iHi.hiit M tlll tba NWm w.Ui Odor, Whcrein li-".

thc supieine attraetlon <.f thk otberwlee anoottceabla
llowcr it. is not dlUlcult to aay, anrt tioat it ta tho favor¬
ite par c.xcelleliic iimong the tloral beaulles h U cs

tabli-hed fact. Bitboagh even in iweetnem o.her Boweta
may eucccl tt. and certainly in bcuuty It cannot vtc
with a boM of others. OueBOBe bl MolM flowering In

t.lte winter entirely depeada upon thc attentian whl.h
Is glven durlug the gTOWtag season. Sweet slnglc
vlolcte have come giv.itJy Into favor of late years. aiul
nlso white double one*, as well ns the well-known
Param and Baaataa varletles, whieh are re-pect_vcly
Ught and dark, but both largo. double apeclmeM and
very swect. Thoie is a vcr>' free tlowering whlto
vlolet which has been a great favorite this winter. Any
florist doabtlBM could glvc the name. ChoOBB ahort

mnnors wlth a crown of leave*. It ls a very good
plan to go Into tho nurr.eryman's garden and choosj
your own plants. Of rourse thc flrst thlng to do is to

prepaiv your bed, where the nursllngs may grow anrt

proepet until It le timo to removc them to thelr wlnter

qearten. Tmla etauoM be wMI dng anrt prepared wlth
lenf mould and rich garden soll that has already
been used and well fertlllzcd. Tl» sltoar
tion should be molst nnd cool. Pet the
yoaag plaata in rows a foot opart, one-lmlf n fo .t from
cnrli other. As so-.n aa thoy begln to grow freely they
must be kept perfectly clear of woeds and havo plenty
of water.

About Augnst '-runnors" wlll appear and must be
at onee nippert ofT. or the planta wlll becorao too ex-

BBIIlhld to prodnco flowers later on. Ono or two rti.i-

nen mtty, hOWever, be allowed to earth plant for futuro
stock: these should bc pegged down and l.y a.ituinn

tliey wrtll have grown Into sturdy llttl" plants. In

epteml*:- pr-paro yonr- frames. Theae aro tllled with
mnniire or leaves to givo a gentle bottom heat 00
whl.h a laycr nf MU ls placed, lh.- wh .lo belng deep
enough to bftng the, plants withln a few laehea M Ihe
plass. The elampa are then li.ted, wlth as little du-
turbance nf the roota M pOBBlhto, anrt plant.-l clos.

tofether in the ft-ame. aD-Wtag room for the roote.1
rui.nera which make the new plantation for tho MO-

ceerting sea-f.n.

Tho carved walnat furnlture whieh comes from
Venice is c-i^claily attracttve n earlo hantera. The
maaMva hall chalr UDaatrated la an axample of the

Mm trom atyla 11 aaal kaown as a "gavooarota chalr."'
ti.o aaatere atyla M Ibe ehalr la this instanc; hns been
relieved by orn.ite earvtnga In renMaaanee atyto. The
amoritli mounted 00 the l.aek, i.n eltli.-r sirte, are ln

pure Itallan fa«hlon. tlioncrh thev bardl] BBOm in beeg
ing with thia aavara t.-. i--. looMag better aaltad t" a

lady. boadotr ehalr, and Boaa' or boara1 beada are

often anbatttnted. The inask ..r Paa la i groteeqw
rarving fit-<|iientiy u>"d ln v.-netian earvtnga, wbere
beatheii nivtlv.l"-y anrt ehur.-hli flgBTOa are v.uietini."-

mlngled ln aa odd aort M Jnmble. Oae meete the

tig.ircs of all the heathen delttm In them aarvlngB, tn
otose aaaoelatton wlth tbe Uon M Bt Mark boMlag the

open fecriptures before Mm ln dogmaltn attitude.

These trM trom chalrs are made Biore eomfort.at.le
for library use bv the artdltion of u niovabl.- cmahkW
of broeada or leathor.

Now ihat "hantlng" aeeau to bc a part M tke
curiiciliim of a faahlonahle yaang man or young

woman, whether it be lo pui-olt M ha or ul a bag,
m tow liim may li'-ip tt <. BO-leoa. "f eoarse II li
iiumilaod that the Boaphyte ta hantlng la nn adepl
in ri.iing. otherwtm i. woaM ba worae than toUy ...

,rv .-tinmfoantry* rldlag; tor aMhoagb eoaatdarabli
mnmrnt mm be _mde ta aaM aad baadi wtthta the
fnllI. mraBtof hoal, oothlng bai aetoM
horaeaaaaaMp la adaptad lo lha aver-vaiylng eaa

and dlfferenl Utaattoaa to be m"t with iu a

-nipie day. hanUag. r.\,r. Md may UBm ta
ter; b ploaghed MI «.f groaad, a itoay meadaw,

t manhy bog, aad erery rartoty may be met artth,
aad aach *** mMhod, aad aearf) eeaej
horse a d.it.pei.t baadUag. Ib taet, having whM
i, ..iii.-.! "gaed aaada" is a sino qaa aon, and.

it fs a qaatttoattoo reaji h'.rd tu aakaa A rider

with "go.Kl haiaU ' i.'-ver iies more force IhBB la
nmmtn M a.-compll*h hU purpose; he doe. BM n.

thu lea«t depend upon his relns for rv

latadag hl« seat. he doe, not pull hla

horae's mouth, Uius maklng hlm afr*ld

t., u.,rk np to hla blt; and -BBMBB thi., wtunorm,
there I* an« nnaccnnntablo somethliig abont "gBBd
bmMlag* that eaaaol M de.crit.od. l_tara appear
to reuouuee oulling, and lefubtia take to jampingi

ln fari. "hand*" are a plft. altbough they can be
a.qulred ln a preat mea-mv. le,- rare and prartbe.

When rtdlnp at your fence. never l.c of two minda;
lf you rieride to rtdc at It.po, hesitatl m will rause

tlio best horsc to nf.ise, imd It is often danperou*.
Tho pace nt whirh a hnttt.r should bc ridden at hl»
lenre depends .upon the nature of Ihe fenec itself.
Wlth ordinary BOtM It Is a pood peneral rule to rlde
at fenccs of all descriptlons as slowly as the nature
..f Ha Dbataek t.dinlt-. A ura-- eountry nnd low
fencc*. of course, admlt of faster ridlng. When a

is Jun.[i.up, thc one«iSC(.ind that he ls aa his
hlnd legs the rlder shouM lean forward, if hc is an

adept enough to act on lnstinrt, as lt were; for thi*

poatttoa la aa monMBtary, and thc " last out*1 of the
hlnd legs ln tho -prinp is M puwwfBl, tbat it ls beat
for a noviee not to lean forward at all, because of the

dlffleulty of pettlng back In tlme for the down
movem*nt. when the rlder should be ready
to ronder the horse pood asslstanr* wlth the brldle
as his hoofs tonch. the ground, and the invarlable rulo
is to slt cloie.

A prctty evenmg drcs* ls of pale-blno vclvet, wlth
a low neck and long sleeves. The body 1* erosaed

over the bust and Is Cllcd in wllb while chlflou to

form the round cut of the neck. Tlie walst ls finished
wlth Jaeket flaps and U.e sklrt i« of white broeado
wlth a velvet traln.

___

A vevy nsefnl prr^ent for any one about to take
an aeeaa VOyaga ls a hanginp travelllng bag like tlie

example piven. Made of nnbloaeh'vl muslln and
bound wltli red brald, lt may also be embroidered with

red worklng-rotton wlth dlvcrs approprtate devlres.
It is aji exeellent plan to take a paper erf tacks and a

hai.tiuer wlth yon, *o that you BBBg at once hang all

yon ean upon tlio wall wlthin casy reach,

The proper preparatlon of a patean de St. Honoro

Impflea tnbroagh knowledpe of three important arts ol
the p.-try eook 'he bO_llH| of -y.ups, tlie preparatlon
of pnfl paate, aad tho pteparatlon of boiicd paste.
To BMbe n i-od-aued "gateaa," take half a enp >>f

nal] ehllled pnfl paata; roll it out ln a pieee elght
Inebc in dtametor. Lay lt on a tlu baklnp plate about
ten Ir.ches in diumetcr, in ordor t>. glVB space for it to
swell when lt is baked. Meaaare OUt an ounce of

bntter, l .ili Of adfll and three ounces of flour for a

bOlled pa-te. Put tho mllk and butter over the tlre
ln a saueepan. When thc mlxture bolls, stlr ln thc
ih.nr. Btlr l.riskly wlth a wooden spoon tlll lt ls a

Brm, nnooth bmmb; add a bM_-poonfal of snpar and
mix BgBln. I_N the paste eoo] a litUe, then stir In

Ba egg; lt WlB take a pood stirriu.; to mix it ln well.
When lt ls mixed, ad.l another BBB nnd then ano.her,
.,-,il beef smooth. Take a rabber pa_try and (it a tin

tobe Bbonl half an ln.h aeroaa ln lt. Flll lt with tho
boUad paste, and preaa tin- paata oal to form a border
around the drela of pafl paste on tbe bablng-ttn, tbaa
iiimMiik the patean shell. Preaa out twcnt\ four balla
rf the iiiii-.1 past.' from the rematnder, plaetng them
an Inrh apart on a tin baklnp pan. Ezp over the
-uif.tee of the little balla and ol thc border li. htly
with a braab Bipped ln beaten egg. Baka tiie patoaa
¦hell about twenty-llve nilniites aud the bulls of bolled

poate about twelve mlnutes ln a quirk oven.

Romove tbe paate t<» the table aud let it cool ln
thc pan it is baked In, while you prepare tlie fniit.
iwo iinc thin-ahlnned Valanebi or Cataala orangea

teB Into h b atj tour Kalaga grapea
,.iii be uiit'i'm tor decorattoa. if you wlah you
,,,,, .,.. .,- mbstltatea eandlod eberriea or Ume ot

iiv->, froll ..f any Kind not too wft lo be glazed. Bt_aw<
and othei berriea «rill uot itand the proeeaa and

no trnll v. ii;¦ tbe thta broban ao tbe frdee eaa mn out

and mix arttb tlu ayrnp ean be meeessfally enctoaaf
in a Itaaiparent eoal of mgar. Kafaga grapea and

orange tobea, prel r.ted a- tbay are bj a toagfa da,
,..i tblnp toe ao amatenr to bagto wttb la giaze.

Ihr- inuUe a very omaBMtilal und dellclous gateaa
U ia nol .iiiii.uit t.. a-qnlre skin ln Btoatag frult.

requlrcs perfecl ac-ui-cy: a wroug oiovemtol
wlli riiin v. rythlng. Ihe ni"-. Important knowledge
tor ti eonfectl.t to acquta |i a knowiedgo "f ingar

rul- ean be ,l\ei. for ..hl- tlio
intt-L i¦! gukled largel] bj the eondition of the

tyrup trom Ume n. ttiue. To make a aynap, put in
a bnghl pan one pouud ..f grannjatod mgur aud hall ;i

,iint ni eold wai r. Pal tne iiii.-.iur- oa a hot atove,
uh'n a boila add tour drops ol lemon Juleo. Lei Um
tyrup boil t<-.. oi Ufteen nunntea. Al tbe end of thla
Qni0 f-t it :., dipping Uw Hngen aod thnmb ln leo
water and taklng a drop from tbe ipolnt «.( aakewer

:, them. lf the drop forml a tbread wben the
ihnmi. and ilngei tn" paii-d, the ayrap ha- i_.ic.h_d
_.H. is known ns the "aeeond degree" after Mvo

IlllC lt **Ul I"' ',; >> he boil-d lo "the
when .i drop taken between thc ii".er an.l

thnmb and r<.!!.¦'. will form a cream ball. Th ijrun
now be watehed Bnd tested Mveral tin.es, with

t tower dlpped lu leo-wator plonged qulckU ln Um
olllng nipar and then again In Ice-wator. If thc ingar

adhcrlne to the ifcewer bo liard and brittle, th.; syrup
ii done an.l mu-t be wet a moment In a pa'. <>f we-
aater, to prevenl lt trom oooking to a earamel. A

,..-, ol the mgar U, latU tt on the ikewer.
n must not i." rtlchs m the le.-.. but a i.nttl- candy.
This i- tbe lixth itage; ln another moment, if not
removed, ll «iii be a earameL After eoqllng the
ivrnn t., rtop it- eooktng further, put lt haek on th."
flre icttlns the laucepao It l- ln wlthin a pan of
warm water to keep lt melted. Butter a marble paatry
.,i,i |f v.mi have one or if nol butter tin. and
have the ball* ol botlod paate and the orange lobei
md _r.;»- ready In a di-ii and thc pan of but lyrup

*. .. ..... l.t- __ff__a in th,> ¦«- »-i it.ilDi;. the grapea, one by one. in tbe lyrup ..nd
Ihe oIlW.. oUed table: then prepare the lectloni
I.ift them ."tt of the lyrup, as they are put

lo oo i toi 'i n .. to p..<. tbem. Th
little baUi of pi-te rnn now l«> put In the »ymp to
i,/,. ,.,.¦ i,y one and as thev an- taken out, laid

nn ii... Mi,:,- to rool. Sow take the glai 4 balli of
n».te is loon a- ttoej on hanlen.'d suftielfntly to
handle, and <iip them ln tbe ijrrnp again. Ughtly on
one »lde and arrange them in a crown around the
border of the gateau iheU; then arrange the oranaB

n |n t.imc waj over the balla tnakHR them
tdhere bv dlpplng one edge llghtlr In ti.e ayrnp.
ConUnuewlth the dalaga grapea, pnttln/apr.ipelneach

l,,,. where tbe orange lobe* meet and one on eaeh
1>t,P. Flll tlie pateau wlth a plnt and a half of
wldpped -rearn prepared as tor ( lurlotte rus*c tind
tiav.-ted Wltb half a ffihAt ni tbem md half a plass

ndy-or wtth i wlnegla** ol maraKhlna
For this cream wlnp to a froth a pln,t and a half

,,f ,r.a.n. Add to II a third of B package of pclatme
wiii. h h.s been -..ake.l ...ie hour ln eold water enough
lo bareiT eovet u and then dli plved to aboul a

thitd ol a .up bolUng wator. -"traln thc dls*,»ived
nlaUne praduaoiv over the wblpped eream and'fft
it ln. lU-at tlir->e,uart.-r- ol B rup "f mgar wltli tlie
iolk* «f threv agn an.l add thi- mlxture nr-dtially
u. tlie wblpped ii.i.i.. whieh should be kept ln » ba*in
-et ln a pan of I. Id thi Iw'or and ulne^
ai,d ...ntltnie rtlrrina for letaral moment* afterwird
tlll tlie nilxtui- thlrken* an.l ihowi that th" k'elatlne
has dnne lt* work und th< r.- 1- n.. teodency ln the other

lnn.dient* to slnk to the hottom. leaving the cream

on top I'ill Uie gateau -hell UgUUy and iarv8 wb-«
tonvenlenV

THE WIFE'S ART.

VI.

LETTERS TO A YOUNG HOUSEKEErER.

SOMETHI.VG ABOUT SOLPS-THE BEST OF THEIR

KIND.

(By Mrs. Bayard Taylor.)

Copuright; 18fU Btt Tht Trtattnt Aitoeuitto*.
You understan.l that :t 1- not my intention to wrlto

for yon a regular cook-book. After becomlng famlllar
with the splrlt of the art of r QBBry, ¥** ***¦ con"

tlnue-after tho beginning you have made-to teach
yourself far better than any one else could do '.t.

To be able to se|c. t the soup best suited for the day
It Is well fi distlnguislt between them under three
dlfferent. healls: Soups made of prepartitlons of
ccreals; those made of vegetahles, and those made from
animal substonces. Flsh soups, although properly 'ln

cluded ln tho latter class, I will leavo out for the
present.

For Uie flrst klnd of soups we have chlcfly wheat
flour. larlnn, bariey, sago, rtcc, vennlcclll. Theie
are rich ln starch, which belongs to the carbohydrates,
u- you know, aad take raijk In thls way:

Albumlunlds. I at*. Carbohylr-_e_«.
Wheat llonr.10 ]««r rent. 1 pereeBt 7.V2 p«r rent.
Karliia .10 p«r ..-.... 1 pcrtMl. 76 2 per eent.
VerailceUI. 9 p*t itnl 0.5 i>«r cei.U 7<J-» P*r cent.
I_i,o . 8 percent. 1 per cent. 7-.ft per -MM.
Bariey . 7.opercent. 1 percent. 70 percent.

Of the vegetables as iiutrlents there ls not much
to say, thelr value as sncb ronklng rather low, wlth
the exception of dried peas, beans and lentlls. These
thrco are valuable. as the following shows:

Albumlnolds. Kats. Carbohydrates.
IVob .2t per rent. 2 per eent. _B_.P___Ti$e_7n .n pereeBt. '-' pereeBt W3 p-r eent.

Lentlls .i'.V5 per cent. 2 percent. 54 BOraoaa
Bnt valuable as they are thy require good dlgest.vc

capaclty, and tberefore may be kept ta reserve, whlle

prefrenco Is glven to the more delicato Bttbaagh les-

nutriti >us vegetftbles for soups.
The third klnd of soups.those conala.'ng of animal

substancea-are the moat noorUhlng lf made ol chopped
meat, such aa beef, venltoa, chlcken, plg«on, game.
sweethread, c*lf's brnln, etc.

Of each of theee three klnds of soups you may bor-
row for the, other two. You can add, for lnst*nce,

vegetahles to the cereal products; or animal matter to

a vegetable soup: or you may mlx ingredlcnta belong-
lng to aJI three classes of soups. Only take care that
each sub'tance ls l-n harmony wlth tho other, and
that the whole Is agroeable to Uie eye as weU a» to the

taste.
To bogLn wlth the starchy matters, it is a safo nile

to take a toMespoonfuI for oach person of elther farina,
barloy, rlee, etc. Thoy are added to the bolllng liquor
while stirrlng to prevent Ihe formlng of lumps. Itoll

gently. As to Ume, farlna take-. about fifteen nilfliutes
|0 ?ct done; sa«o. about llve minutes. or until clonr;
bariey, from one to two hours to gM properly coohert.
Illce takes about half an hour in soup. It has |o be

waahod anrt scaMed beforehand. Vermlcelll, accordlng
to thlcknoss, takes from flve to forty minutes to get
done.

Before I begln to give yon some speetfled reeipee for

aoapa, I wlll rcmark that I always mean them for
threo persons, unless dlfferently stated. I begln with
a plain wap!

Fl.ot'l. s'.f'P.-Take butter, ono and a half ounces

(or slze of -mall egg); melt, and st.lr into it two table-

spoonfuls of flour. Wlien bubbllng up add little by
llttlo one and a half pints of broth, stirring until

quite smooth; add one teaspoonful of inlnced parsley
and one egg beaten up In two tablespoonfuls of tlilck
cream. Salt to taste.

To thls soup as well as to those following you can

make artditions of caullflower, green pe*.. asparagiu.,
if thev happen to bo liandy. or wlmtever BBM you see

Ct. Romember also the proportlona mentloned before
and npply them to the following recipe al-o. Thia
is of French orlgin:
VBLVETY SOI.'P (Potage VeloutO.-Take, pearl

sago (tho best), sUr it Into your bolllng broth, and

cook until clear; add one yolk for each person (two
wlll do for three persons), beat it up wlth cream.

8alt to taste. .

If you havo mutton for the frmndadon of your

soup, rice or bariey will be best to use. Take rather
more than ii-ival of the soup vegottvbles for thls broth,

especlally celery root and leaves | also a clove, a bay
leaf, and a few peppor sceds.

BARI.EY gorP.-Take p<strl bariey; «tir into boll¬

lng watcr-nearly one plnt to throe t&blespoonfuls-to
which add & small pleco of butter, a llttlo salt, and

turnlp-rooted celery cut Into small dieo; cook genUy
(covered up) for about two honra, seeing that tho

bariey gradnaUy takes up all tho water, but do not
let it get dry. When done add your broth to it; let

oome to a boll, and serve over ono or two egga

beaten up wlth cream or mllk.
A very good and showy aoup is the following:
BQUP WITH MOfLDRD KICE.-IIavc a flrst-rato

beef broth, aniber-rolored and clear. Take of rlce,
w.-ll waabed and scalded. six ounces; of butter, three

ounces- ;.ut into one quart of bolling broth. which

miy be of infcrlor quality (water will rto also); see

that the liqnlrt is salted exacUy rlght; boll covered tip

tor half an hour; then set uncovered ln a hot plar«
until all the UqaM left is evaporatod, when yon empty
the rice Into a deep mould. FNoa it down t-) havo it

tako the shape of the mould. Set it tn a moderately
warm place for B whlle. and when ready to serve turn

Ihe rjee out of the mould on a hot plate. Dust all

over tt same grated Parmesan cheese. Or have tho

cheese handed around separately, and pour over tho

rlco somo melted erayflsh butter, garnlahlog its baaa
or not with elthar shrtmps,, crayll* tails. bnttonholo
mnshrooms or forcemcat balls. or with all of these.

Have the rteo handed nround with eaeh plato of broth

from the tureen. lt ls rice enough for six persons
nf the vegetable soups I wlll eeleet some typlral

oaaa, leavlng it to you to very ami bapeoea.
llT.'EVNE SOlP.-Take one carrot. a quarter of

a white turnip, a quarter of B relery-root, half a

parsnlp. one small leek. about four leaves of a head or

let.uco and a quarter of tho tender inslde of a hend

.f savoy eabbaga rut aii this ta Barrow eerlpe, about

tWO ln.-l.es long. llow for half BB hour in OB- ounce

of batter, but see tl.at if deaa not get brown or s i.k

to the vessel. Then add one quart of good. clear

broth ar.d boll the vegctab. in .t gently for one

hour. Accordlng to the season, you may add to tho

bxegoing rogetabtoa some heads of aaparagaa, tender

paaa peae or rtringbeana, cooked aeperalety. <B>
serve that thls siup. after adding the broth to tho

vegetahtoa 'o-.o m butter. haa to bofl very rently to

p-cvent th<- broth from getting eloudy. BervO with

thia soup some browned bread. or, if preferred, scrvo

it over tome boOed rlee, A hoaged Mb-Mpooafal of

the latter will bo suflicient for thc abovo quaiirity
of soup.

There is a general belief that h-rbs caten In spring-
time are cspe-lally wholesomc. Thc following recipe,
taliin,' tl.is Into aecount, is lermed:

i.-ik.r BOUP.-Oathar Ur. yoang apeoala and

marm ot wild beiba when thelr Brrt shoote appear.

such aa daadalkM, .beeg'a aenal, yartow, ncttK todTa
mantto (AlchemUta ralgarla), atrawbeery-taavea, etc.

TaUe a handful Of c«h; rtB-B KPOatedly ln c.lrt water

and drain in a colanrtar. Do B 4 Bgaeaae them. 1 st

vou loaa eoaaa of thalr Jaleea. Otog Bna; put into

¦eam gOOd broth. and lioll irently for about half as hour.

Mi\ butter fhe slze of a walnut wllh B laaagOOafM of

iloiir and drop it into half B cup of bolllng cream

or milk. When cooklng has dis.olved it. Bid it M HM
soup. mtrt with poaehed egp on top. if you Hke.

i.RF.EN VE.A Si'U'P-Takc half a plnt of large
green p«'as, anrt B handful of both splnach leaves ami

parslej {Whieh serve as c.Ioimik inatteri. Cook the

latter In aOBM weak bi.th until qaite s,ft; rub them
thnnigh a tl.-n- ...ianrter; put baah on thc flre, nnd let
lt rome to a boU; add a piece of butter the size of a

walnut, nnd a handful of small green pcas cooked

sep-."ately. -ome roaea of caullflower may bo added.
An Itallan soup, rnllcd Rlsl-pisi, conslst* of green

pea_ pulpcd through a sleve and mixed with boiled
ri< .-.

CARR..T BOTJB.Tnke two larce carrots, one small

turnip. half n eclerj'-root, one leek; boll In water whl.h
has been salted. artdln;; butter the .-.izc of an .._-'_.

When ^oft, drain and press through a colander wlth
a potetO-Baeher. Add thls pulp to the soup-llquor.

This snup is Improved bf an additlon of rlce. Tho

latter in combinatlon wlth Savoy rnbbage ls excellent
m »he whttlah laahto part of a heud ls taken only,
and ral int.» Bae ebtata.

Tomato and okra seem to have been speclally
(.e-u.ei by gatare to eoaaglameal e_ch other, the
Hii.i liquld of the one belng ln hc.ordaiue wlth the

duttBOOa and cr_-> laalfWmy <>f the other. In IhB
rn statoe people toaad this out loag ago, and

the result bta baaa lha OaaAa soup. There aro a

.reat maay raitoltaa M leetfoa f.r this soup, mo^t af
them of an extravagai.t ,-!.-.ia< ter. Okra groars n-adlly
lu our garden- North. ai rt mnlic. a tir-trate soup in

combinatlon v.ith B ".lulienne." an additlon MtOOBBtO,
and u birnch M tkyato, IwaM marj.nm and pm
th,- baaah bMag raawved boBaea aaewlag U.e a.p.
The b.Uowlng ls a Oaotfta recipe for a plaln,
QUXBO BOUP.Take fresh tomatoes and okra In

eqnnl .|.iantitles, igoe them; BBflk gently ln aome beef

liquor for several hours; season to taate. Boll BM
separately. and serve wlth tho -oup.

TUe aoupa of tho third clasa are made clilafly ol meat

ha«hed very flne, and an ipenemlly called by tbe
PBaaat term "puree." Tliere are a ltre»t many rarl-
eUe». If you mcau t0 ^ cconomlcal. you will use for
tnem remnants of meat. Trim It off the bones care-
fnlly. remove all fat and *lnew, and rhop It a* llne aa

posstble. The bones, of roume, you will crack and
_<M to the ketfle in which the broth ls «lmmerlng.
Take the n.lnced meat, toss It a few times over Uie
flre in a little very hot butter. Thi* is the thlckcnlng
for your soup, which you may icrve elther white oi
brown, according to the meat you u*e. If white, you
take half a eup of cream or mllk, drop into lt when
bolllng. butter and flour rubbed into a ball, cook lt
until dlssolved and smooth; then you add the yolk* o.
ono or two epps, beatea up. Put tho haihed meat into
the turccn flrst. then the whltenlnp wlth the e>gn, and
at laat the broth, belng careful to mix the whole
pradually and thoroughly. MInced pariley may ba
itddcd. If tle *oup i* to be brown. take butter and
Bear of equal quanUty, mix It ln a very hot Iron pan,
and rontlnue *tlrring over the flre unUl evenly brown,
Add euougli of the broth.a little at a Ume, and i_r-

ring well.to make a thick brown batter; add thi* to tho
broth for your soup, let lt boil up a few tlme*. *<__nr
that it I* smooth, then add your mlneed meat, and
servo. Wlth the white a* well a* the brown *otrp. ao
addltion ot elther foroe meat, bread ar egg-balls la
In place.
The above glves you the genernlisation ot thla kind

of verv nourUhlng soups, to whicb I wUI add aoma

»pcnal reclpe*. ; bcgln"wltli a ioup whleh " Mademol-
selle Franeoiac" (Uie pietidonym of a lady known ln
French society) Invented for her fraqueut gtieit Offlan-
bach, tho compoaer, after his years and labora -*_-ui
to tell on his health:
RAW MEAT SOCP-Take a gool beef broth: boU tn

lt some pearl aago; when done. add the yellow of an

egg nuxcd wlth a tabie-poonful of fcepld broth and a

little grated Panuesan elu^ne. At Uio very laat, when
already in the tnreeu. add. whilst stlrrlng caro-

fully. some raw beef free of all fat and ilnew, which
prevlouKly ha* been chopped very flne.

.'HIl'KEN PI'l'EE SotP-Uoll BB old ben ln tw»
.jiiarts of wator wltli a saltspocnful of -alt. the n.ual
vegotablea, oue bay leat and about _i\ white pepper-
«eed_. When the meit I* quite tonder, take It off tha
bonea, ramovc the *kin and tendons; chop It fliit very
flne, then pound lt to a palp ln a mortar wlth a little
butter and ilx blauched almotid*. MBaawlulo ae* an

to boil threa oua. e* ol ('arollaa rtee ki the o-lnban
liquor. freed of fat. Whan the rioe ls thoroughly
soft. which wlU bt; in about an hour, mix with it Um
Bbktaa pulp. and rub the whole through a halr-ilovn.
This *oup must have the conslstency of thlck ere-ui.

If too thlck. add somo handy soup lbinor, or water, or
mllk. You may al.» add some yelV.w o( egg, but 18
would change tho eolor, which ought to be wlute. lf
you wish thi* soup to be parUcularli nice. tako memly
tho white meat for the Uibkenbig, leparaUng it from
thc dai'h meat, and ublng the latter for some forccmoat
balls. Tho abOTO 1* bufuclent fur from six to el_hl
persons.
GAME PUREE SOT'P.Take the bonea and me^t of

any cooked game, also tho baad-. neeka and giblet* ol
tlie samo; stew in plenty of water, with a Uiln altce ot
fat bucon. an onion, lialf a small _armt. one bay leai
and a few blaek pepfeeaaafla. When quite 6orft na-

move tho meat to a chopplng bowl and allow the reat
to stew awhllc longer. f'hop tho meat, then pound lt
to a pulp in a mortar. Brown a scant tableapoonful
of Hour ln butter Uie ilze of a walnut; add lt to tba
liquor wliich you struin off the bones, then add tha
pounded meat, uufl as much more broth (or water)
nec45__ary to give to your BOBBJ Uie proper eonslatenoy.
ltub the whole through a halr sleve and serve ovar

browned wllecs Bf bread.
tfWEET.MEAT SOl'P.Blanch and skln one Bweefc

bread; then stow lt gently ln sllghtly aaltied water. wlth
n 6mall piece of butter and one onlon, until done, whicb
will bo ln about flfteen minute-. Take Uie iweet..
bread out of the liquor and cut it into small dlc«. Re¬
move the onion and tir into the liuuor one tablesnoon*
ful of flour previously mlxed wlth half a rupful of
mllk. When quite smooth add some broth (of veal. lf
handy), let it boil for several mlnutes, sttrrlng all the
while. Add the sweetbread and Uien the yolk of an

epp mlxed wlth a tablespoonful of cream. This la aa

cxecllent soup for invalld*.
To eoncludo thls long lesson on soup*. I want to give

you for your ediflration-play after work-a sample oi
wliat our forefathers e«>nsldered a flne soup. An Eng<
llsh manusrript of Uio rlfteentti ccntnrv haa the foli
lowing reclpe:

Take powdered rlee and cook wltli mllk of almond.
until thlck; take also giz/.ards of capon* or hcrui,
pound Uiem in a mortar, mix with tho former, put th,
whole Into a pot, addlng powdered ctnnamon and cloveg
and dust some sandalwood over tho wliole.

Might thls be tlw propenitor of our ch__ken-pore8
soupl I loave it for you to solvo.

MAKING GOOD CARE.

SOME WISK 8CGGESTI0V9.

Ii has sometirnes seei led as if eake-baking mlpht ba
etoaaad among th. lost arts. there is so much tough,
flavorless or over-splced lurd cake. When prperiv
made. a loaf-eake should be of extrem .ly delieate con«

slstcncy, fct.ther like ln dcfleaey, yet po»*e*ied of flne
flavor. It ls therefore partieularly pl.«sant to watch
tlio "demonstratior less .ns"* ln cake-baking now belng
glven in the departrnent for the sale of haaaebaM goodi
at thc store of II. O'N'eiil, Slxth ave. and Twontieth-st.
The lessons given are in loaf cake* and layer rakes of
varlous kind-;. These are baked ln Mrs. Van Dusen'a

new cake moulds, by meane of W_- h all ral"' ls In-erted
and cooUnl like angel cake, and baked without greaslng
the pan or usir.g paper. Hllrtes are placcd at two

oppoatte rldes of these pans. and extended beyond the
rlm. so Uiat a current of eold alr pa«scs under tha
rake as well as over lt wlien lt U lpveiied. When
thus eoeJofl, by hanplng the pan, tho eal:e stretchea
out and ls Ughter. and a moie tender cake wiUi leaa
tlour can bo made. After the rake is cooled, the ilidei
are removed. and a flat pa'lct knife. or any nther flat
knife, ls slld under tho cake, and It ls llg.Uy llfted oul
of the pan and forms an even, handsome loaf.

It ls Interesting to watch these cake bakec*. who
have brought Uielr buslnc-s |o Boribrtloa, Angel cake
is always a favorite eako, bnt lt is quite likely to bo
dry and tough. - It is very easy." said Mi-s. Van
Daam yesterday at her leaaaaj, "to make this eako

tough 11 you use any of tlio rapld egg bcater*. They
beat the white* of the epps tlll they are tough and

perfectly worthlcsa for cake or anything elsc. I use

any simpks wlup I can get. Thi* f urcent whlp i.

cxcellent. I am careful to take long, rapid strokes,
and if the epp-> are eold and fresh, t'usy are soon beaten

to u flrm, stitf froth of rather open texture, whl< h la

the best fov cake. I use tlie wtutos of nlne large ogga
or cf ten smalier ones for a pood sired angel cake. I

add half ir teaspoonful of cream-tartar to the whltea
Bf the eggs when they are partly beaten. and than
ll'lsh thc boal ing: the cream-turtar m_kes them

lighter. The next step is to add a cup and a quartce
of gramilated Mgar. For nua.unng the sugar I ose a

eup carefuUy marked off In quartoii. 1 atir the

supar w^th a silver table>p.»on very lightly Into tha

whites. and a<ld a enp of flour that has beeu lifted
four or live times to make it light. I -tir the floui

ln quickly acd caivfully. belng careful to 'foM1

it ki and not to stir the cake with the u_ual circular

motion, which would break down the whitc* of the

eggs. I am also careful not to itlr lt long, a* that
would be certain to make the cake tough. I put the
cako batter in thc pan. quirkly spreading it off evenly
on top and set it at once in Uie oven, and I feel ai

liiabalai Of 9* laaaM aa we can Of any human effort.

it is atwaga the same beeaaee i do aat aapp Iba pro-
cesa. I u-o ii toisp.Hinful of v&nilla Ut flavor Uie

cake, or a little bitter alnionds. I always use pastry
lb.ur. I eaaafll BMkB good cake Wttb bread flour,
though tbore la iiBBilaarabl. Bflflenlty la getting goog
poetry flour in New-York and lirookiyn. When I u_«

baktog-powder In cake I *u*t the flour once. Uien

meaante lt, «-id slft Uw bakiug powder wlUi It two

Of .!;..¦.¦ time* to mix lt thorouphly. Our gold loaf IB
verv popular. We bake a* y-»»i _ee in shallow pana.
To make lt I uae the yolks of elght eggs, one cup ot

BBgar, a srnnt half-cup of butter, half a «np of *w.e|
milk and one and a half cups of pastry flour. I cream

tho butter and sugar, utlng thla narrow wooden
pocm-e spatulB. I l»eUeve the French couks call lt*,
When tlie butter is well cream.-d, N-a; the >olks with

any patent beater (tt canuot hurt them), and »Ur t.hem
ln; then add tlie mllk and stlr Ini-d. still u«ing tho
-patula. Add the flour and l_kliig powder and itlr tha
batter hard again. I bake aU my caku ln * moderate
Waa that will allow the cake to risc before It begma
to browu. After thc cake is rlsen the heat of tho
oven sliculd be lncreafced and the cake baked tlll doue.
H Un- OV80 ls too Imt and the cake beglns to brown
befere it has rlsen, put a pan of <old water ln tl»« oven

tlll tlie cake ha* liasa. If Uie warer iJioukl begln te

rioaa bafeea Iba .ake risei. however, replace It by
another pan of rold water. We like t<> put a bolled
wbtta leing or one of cliocolate on our goM cake*. Wa
make our boiled iiing with a eup af granulawd sugar.
live tabk*«poonfuU of wator, ar.d the white of oiw ogg.
Add the water U> Iba -Bgar. boil lt over a hot flre tlll
it forui% h long thread from thc spo,.n when a *p<JO'iful
ls BBMB up. Heat the white* of Uie cpg. siltf Ju.it IWom
tlie sugar ls !..1I.<1. AM ¦ 8-8 BBBJBI Ls BoUafl im<p-
erly titni lt .anfully in a .tream Into the benban
wliites and *Ur Ihe mlxture rapldly for tlilrtv serc-idi;
then put ln a beater and iKwt the mlxture tlll creatiir.
Wht-n riH.h-d enough to -pre-d. put lt ..n the cake. Tta
make a choolate dre*sing. aUr a half cup of .crmpefl
chocolate into thU boUed tciu* wben lt U b_t.»


